


CHEF’S MENU
$ 125

WINE PAIRING $ 50

HAMACHI
Pe corin o + T ruffle + C u cumber + N ori

WAGYU TARTAR
A5 J apan ese Wagyu + P otato + C aviar

DUMPLINGS
P ork + C urry + C orn-Che ddar Cream + K imchi

SEA BASS
Miso G laze + Dashi Broth + C uc umber

WAGYU KATSU-SANDO
A5 J apan ese Wagyu + S hoku pan B read

+ T onkatsu + J apan ese Mayo (+30)

MISO GINGER FLAN


